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Ocean Venison, Latest Food Novelty

New

York Food ‘\dmnmatrator and Mu-
seum of Natural History Savants Try

All Forms of Whale Meat at Luncheon—

Millions Already Are Using It and Like It

Oi'H,\X VEXNISON is now being in-

markeét by the
Food Adminisiration, Arthar
the head in New York cily.
It s taken largely trom the suddle,

lrodured 1n this
of  whieh

Williams -

whieh sre the chowest ents, bt of eoanrss

oy other parts ol the amimal are avil-

able. The prowe rih rousts are always

|l-|r|l't| .lllll <ulel in lr-i:lf;\v!_\ <mull 'Inr-

tior=, bor o wihale 1th 1= ton |.‘l'u\'3 even

ihirinin b=t of burden known

Tt of s ithele b omidy a0 dew

pepean; T las Beetwre wliale et 1< g el of a

ottty as hest, the wonder of it 14

it preepde e the Dnnted States bave not

hoen eating 1t these many vears.  The
gaesds al the huncheon organied by Roy
Clinpanan Andrews at the American Mu-
senm ol Natural History a lew days ago
ergpovenl  thee vavions whale dishes and

ureed that oo time shonld be lost in in-
tredueing the ment in this couniry a< an
efivient and cconomieal Tood.
Likened to Other Food Pioneers.
They were as muel pioneers in this age

and  seneration as was the man whe

ate the first avster and as were the tew

smong the courtiers of Good Queen Bess
who muintained, in spite of the wry fares
which others made, that the queer rout
which Sir Walter Raleigh bad brought
from the New World might after all
prove worth the eating. Tradition and
prejudice have indeed controlled our
dietary habits so long that most of the
abundanee of the seas has been ignored.
Just as the men of Plymoulh Reek took
a chanee on the innssels aud therchy were
gaved from stervation by the treasures
tound in the sands, so we of the nation
whieli they helped to found may reduce
witr living eosts by avenging Jonah.

Millions of men have long been eating
wiule meat. The Fskinos take mueb of it
into their systems, ulthough they prefer
the blubber, beeause it is more heat mak-
ing. The Japanese have held whale meat
to be a delicucy sud have built extensive
canneries for distributing il. When the
habit of esting this ocean vemison is once
formed it becomes a fized oxze, for the
substunce has mueh fo commend it

Mr. Andrews, who has lived on it for
three weeks ul a time while on his whal-
ing excarsions in the northern sess and
off the eoast of Nippon, says thut the eon-
tinued use of whale meat produces no dis-
comforts whatever, for it is readily di-
gestible. Whale meat is a deep, rich red
and in both flavor and appearance resem-
hles venison.

Its taste i rather gamy. Those who
u'-ju.'f to this, for there are men and
women who do not like the rave and racy
savor of the flesh of the ereatures of the
wild, ¢an overcome the flaver by a few
applications or rinsings of water in whieh
st or sodu has been dissolved or by par-
boiling. Al the recent luncheon the
guests look their oeean venison struight
and relished it.

Feeding Habits Are Cleanly.

The leeding habits of the whale are
very cleanly. as it lives mostly on small
organismg, which in muny species are
<irained thvough the meshes formed by
the haleen or so-ealled whalebone in the
hark of the mouth. Ax the throat of mosi
whales is very small, despite the tacties
which one of the race i3 supposed 1o have
employed toward Jonah, he is not in
search of lsrge masses of matter, as is
often the shark, which may become under
verlain conditions a seavenger of the sea.
The meat and the blubber of the whale
hare indeed a cleanly and sweel odor, and
the average Eskimo regards both of them
as delicacies above which they acknowl-
edge no superior but Ameriean gum-
(Il'op!.

In composition whale meat is not um-
Jike good beef. It rontains about 80 per
eent, of water and 10 per cenl. of a read-
ily sssimilated protcin. Of its nutritive
purl 98 per ceni. can be digested, accord-
ing to the experiments which have been
made in laboratories. In the canned
formy the percentage of walex ip lese than

- -: L - = = e T .
- h“‘.A.. ‘). . - -.,.. .- :
_'_2__:_-, % e e

A 9

i m..

£ =

Whale luncneon at the Museum of Natural History.

feminine wewr despile the vumpetition of
steel and eelluloid. :
As far as whaling on our Pacifie eonst
is eoncerned, it may well be called an in-
fant industry. Although il is diffieult to
get ships, the eompanies are doing fuirly
well and before many weeks they expect
to have at Jeast seven erafl in commission.
With the demand for whale meat growing
there seems no rewson why eventually
there should not he a good supply
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Left to right—Arthur Williams, New York Food Ad-

ministrator: Henry F. Osborn, head of the Museum; Rear Admiral Robert E. Peary.

the estimule here given, which s for the
fresh meat.

Neveral cunueries estublished on  the
Pueitic cosst, prineipally in Seattle and
in that neighborhood, fullow in methods
the .Jupavese eanneries, m which the
process of preserviog the mest has heen
periected. The Amerivans are using at
present the flesh which comes from the
hig bark wasles, ulthongh there is no
reason why practically all the meat shonld
not be cmployved,

Mr. Andrews guys that on a sixiy-five
ton whale theve is likely 1o be forly tons
of Jean meat uvailable fur food, the hal-
unce being bone and blubber. At present
about fifieen tons of meut is ntilized in
n sixiv-five ton whale careass, that on the
prime roasting ribs or the saddle.

The meat iy steamed und pucked in one
pound cuns and then cooked some more
hefore the eans arc sealed snd lubelled.
It darkens as it cooks. When a ean is
opened the meat disclosed has the ap-
pearance of the larded venison by which
connoisseurs sel store. Tt dues nol in any
way resemble the corned product con-
served in Chieago.

This produet, which might appropri-
alely bear the Jonsh brand, may be served
in all forms in which beef is adspted to
the buman palste. 1t ean be converied
into soups and carries and roasls, snd
when properly disguised its origin ean
be completely: concealed. There is no
fishy flavor about it and no suspicion
even of the strong blubberlike taste
which those prejudiced against il might
expect to discern. In fuct the percentuge
of fal in very lot, so that the meat nugllt

seem almos! dryv as vompared with other
flesh.

The United Stantes Bureau of Fisheriea
has been seeking for several montbhs to
tind dealers with suffident hardihood to
put whale meat on sale. and, as il has
done with shark meat and other unutilised
sea foods, has offered to send specimen
portions on ice to food megrhants. Now
that the Food Administration lolk heve
evineed such interest in the subjeet the
way for the inlroduction of whale nieat
should be very mueh easier.

It is expeeted that eventaally the fresh
or refrigeraled meal ean be brought on
from the Pucific and sold at 1214 eenft
a pound reiuil, while the canned produet,
packed in tins, should cost 18 cents =
pound al the groeers. ln these days,
when prime beet ix bringing 35 or 40
vents a poand in choice cals and 40 eents
is ushed for chicken, there mas be found
good reasons of eeomomy for the use of
ovean veaison.

It has been supposed for vears thai ihe
whaling industry bad disappeared from
the face of the ses. Although New Bed-
ford does not send ils time worn eraft
in quest of the right whales as it did of
vore, whaling still econtinues. The canny
Scoteh are looking for the monsters with-
in the Arctic cirele, while in the Far
Fast the Japanese have developed whale
hunting into a great industry.

Tn northern Japan the canneries use
evervthing abou! the animal but the blow!
The meat is readily marketed, the blub-
ber ia tried out for oil, the bones are
used for fertiliver and in indusiry and the
rare sereen iu the mouth is employed for
stays aud the reenforcement of collars for

“Battermg the Boche”

if.omtwwaed from preceding page.)

elbow and the blood comes out perfectiy
black. 1 take the wrist of one and bend it
backward und forward uatil the flow be-
vomes red. Then a bandage is put on and
the man is hurried to the base bospital.

About dusk the Boche began to let out
another link of their battéries, more and
more sereaming "I come! 1 come!” and
the wounded were brought in in great
numbers. Followinz this the Hoche at-
tacked with the bayonet on the right near
where the English joined our lines, but
they were beld and deiven back. Ths
lusted another twenty-four hours, when
the Boche retrented.

In my last load was a poilu called Louis.
I did not intend to relate the ineident, but
the dog hus made it impossible for me not
1o,

He was brought in among the last. It
was very bad; gas and shrapmel. His
leg was bleeding terribly from a cut
arlery. It seemed impossible to stop it.
I was advised to wait a little before

loss of blood if 1 waited, 1 of course did
whai any one else wounld do.

In a jifv 1 had him in the car and
weni like hell. The road was well lit by
siar shells. I put on the aceelerator and
flew, and in iwenly-four minutes he was
on the table und his arlery tied and they
thought he would live.

1 saw him a few days afterward and
he said: “My business is gone, my
brothers are killed and [ bave nothing
to give vou." Then he took the chain
off a chair and handed me his dog, who
had never left him, who was at Liege,
Namur, Verdup. the Marne, the Meuse
and the Somme. T nearly choked and
thanked him and refused to accept the
gift,

“Here,” be said, pointing to the new
Cross of War on his breast, “that is
mine. He is vours. [ know all about
what vou did, my comrade.” I went out.

The atfack was over. Hundreds of
wounded, dying and dead; artillery
which had never ceaned; maud, bloed and
cold. One’s heart is wrung by the
ulom aud the Leroism of these splen-

brought into the markets of the United
States. Barks and sehooners and other
sailing eraft eould be made available,
while the auxiliary eraft which have been
mueh used in the north would p‘mﬂ ex-
vellent for this serviee.

In former vewrs the whaling men eon-
cigned the major part of their kill to
the sbarks and kept only a small percent-
age for themselves. With the demand for
all parts of the snimsl in this era of effi-
vitney sud economy it is not unlikely that
whaling will again become u large factor
in the commeree of the world, as it was
in the days before the discovery of pe-
trolenm redueced the market for the whale
vil, whieh for many years was important
as an illuminant.

Going South.
GHEAT railroad station, the com-
course slive with people; the ma-
jority eivilisns, but mingled with them
many soldiers, officers and enlisted men,
who are going South, bound baek to their
gervice enesmpments.

Here to see these soldiers off there are
many ‘women, old and voung; mothers,
wives, sweethearts, sisters; mostly serious,
some solemn. Till the near approach of
train time they stand around, seldiers and
women in peirs and in groups, and look at
one” another and talk; these ave the Just
few minutes before affectionate farewells.

In these pairs and groups one can com-
monly st u glance dizeern the relation of
the womsn to ihe soldier; easy it is to
mark the mother, as she looks at her son,
and usually one would undertske to =y
offhand whether the vounger woman with
whom the soldier was talking was wife,
sweethearl or sister, bul sometimes amoog
these vounger people ome could not be
sure till the last moment.

Approaching the gate leading 1o the
train, with onlv s minute or two to spare,
was & voung soldier, an enlisied man, a
trim, well bred, fine looking voung feliow,
accompanied by (wo yeunhg women, mani-
festly his wife and hin uster; but which
was which it was not in this case easy lo
say. The soldier was earrving a hand
bag, while one of the voumny women ear-
ried another hand bag helonging te him
and the other carried his overcoal over
her arm.

These three halied at the gate all guite
reticent; this was serions business for all
of them and now the time was short.

The soldier grasped the hand of the
young woman earrying the overcoat und
kissed ber warmly. Then he turned to the
other and grasped her hand and her he
kissed twice. Thatl seemed to setile the
question, but now he turned again to the
voung woman carrying his overcoat.

As be lovked at her she threw the over-
voat up over his shoulder and then she
threw bher arm arcund his neck and he
hent dmrn to her and kissed her onee,
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